Sumo Japanese Steakhouse & Sushi Bar

1745 Parkside Dr. Madison, WI 53704
BUSINESS PLAN

Xue Yan Jiang proposes the opening of a new restaurant “Sumo Japanese
Steakhouse & Sushi Bar.” This new restaurant will offer a variety of delicious meals
with very attractive surroundings and décor. This restaurant will include 14 hibachi
grills (Where talented chefs prepare meals in front of the customer.) Also, the
restaurant will have a 24-foot sushi bar along with an alcoholic lounge & bar. If that’s

not intriguing enough, a more traditional dining room will also be available.

Xue Yan Jiang and her husband are a business oriented family with
extensive experience in the restaurant and hospitality fields. They have been an
owner, manager, or assistant manager in restaurants for over 6years. Their most

recent enterprise, Teppanyaki Grill, was named Best Buffet in Saginaw, M.

Xue Yan Jiang intends to bring his professional management style to Sumo. She
projects the business to bring 15 new jobs to the Madison area. Total capacity of the
restaurant will be 263 persons, where the hibachi grills can sit up to 120 persons. Xue
Yan Jiang and her husband are both ServSafe certified, where they will continue to
maintain high quality and safety standards. Approximately two million dollars in annual
sales are anticipated with an expected profit margin of approximately twelve percent.

Start-up costs will be funded privately with a 500,000 loan at 7% interest.

Xue Yan Jiang looks forward to bringing this new and unique dining
experience to the Madison area. Sumo Japanese Steakhouse & Sushi Bar will be
open weekdays from 11:00am to 2:30 pm and then from 4:30 pm to 10:00 pm,
with weekends open from 11:00am tq 10:00 pm, 7 days a week. Sumo Japanese

Steakhouse & Sushi Bar is in a convenient location with plenty of free parking.




HigacHI LUNCH

Served with Fried Rice, Vegetables & Salad “*'

Hibachi Chicken 9.50
Hibachi Shrimp 10.50
Hibachi Salmon 250
Hibachi Steak 10.50
Filet Mignon 11.00
Hibachi Scallop £ 10.75
Sukiyaki Steak 10.50
Noodle Lovers 8.50
Steak & Chicken 13.00
Steak & Shrimp 13.00
Chicken & Shrimp ‘ 13.00
Hibachi Ribeye 11.00

BeENTO LUNCH

Served with Fried Rice, Salad and Two Sldes of
Your Cholee: 2 pes Crab Ragoon, Onlon Soup,
Spring Roll, 2 pes of Gyoza or California Roll

Chicken Teriyaki 9.50
Beef Teriyaki 9.50
Salmon Teriyaki 9.50
Shrimp Teriyaki 9.50
Shrimp Tempura 9.25
Tempura Vegetable 8.50
Chicken Tempura 9.50
LuNCH ENTREES
Served with Fried Rlce and Salad
Red Curry with Chicken 8.50
‘Green Curry with Chicken 8.50
Hibachi Vegetables 8.00

Chicken Pad Thai seved wihsaladony) 8,00

‘3%

LuNCcH FROM SUSHI BAR
Served with Miso Soup or House Salad

Sushi Lunch 9.50
4 Pieces of assorted sishi and 1 California roll

Sashimi Lunch 10
7 pieces of assorted s liced ﬁsh and 1 California roll

Sushi & Sashimi Lunch 11.00
4 p(eces o{' sushi, 4 pieces of sashimi and 7
California roll ‘

LuNcH CoMBO ROLL
Served with Miso Soup or Houze Salad

Cuoosgany Two DIFeERevT RoLis  $10
CHoosE aNY TeREE DIFFERENT Ronis $12

Tuna Roll Sweet Potato Roll

California Roll Alaskan Roll
Salmon Roll Philadelphia Roll
Yellowtail Roll Spicy Tuna Roll
- Crabmeat Roll Spicy Salmon Roll
Cucumber Roll Spicy Yellowtail Roll
Avocado Roll Shrimp Tempura Roll
Asparagus Roll Fish Tempura Roll
Eel Roll Ebi Roll
Eel, cucumber and Boifed shiirnp rolf
o Chicken Tempura
Roll
CONSUMERADYISORY:

Consuming r@w of underooked seafood, sheﬂf‘ sh,aggs may increase your
risk of food-borneiliness, especially if you have certain madical conditions




SOUP & SALAD

Onion Soup p= 2.35
Miso Soup 2 \ 2.35
House Salad ) 2.35
Seavﬁ Salad 5.00
Crabme lad 6.15
Mied Gieen opiw. crab megt & spicy mayo

Tako Salad 7.35
Marinated actopis

Avocado Salad 4,15

Moeed green bopped with aweado

APPETIZER

FrROM SusHI Bag
(RAW APPETIZERS)

Karashi Tuna or Salmon 6.10
Fresh tuna or salmon, avocado, cucumber uith
chef’s spicy ponzu sauce, on the top seaueed salad,

Karashi Octopus 6.10
Octopus, ayocado, cucumber with chefspicq ponzu
sauce, on the top of seaueed salad.

Sushi Sampler 7.15
3 pieces ol‘" assorted sushi

Sashimi Sampler 8.15
7 pieces of assorted shiced fish.

Tuna Tataki 15

Seared tuna on the miced green with Japanese
ponzu saiice

Bake Crab w. Salmon 6.95
Sueet and spicy crab meat wrap with salmon and
bake in ch fs special sauce.

Crawfish Martini 6.95
Tamaco, craufish, cream cheese, crab meat, avaca-
do in chef special sauce served in marting glass.

Fried Calarnari

Spring Roll 1

APPETIZER

FROM KITCHEN
(COOKED APPETIZERS)

Gyoza 5.00
Japanese pan fried pork dumplings

Harumaki 4.00
Japanese spring roll ( Vegetarian)

Soft Shell Crab 8.00
Deep fited soft shell crab served with sueet sauce

Crab Ragoon (6 pcs) 5.00

Macture of cream cheese and crab meat in @ crispy
shell

Edamame : § 4.00
Cooked green sobeans with salt

Fried Calamari 6.25
Beef Negimaki 55

Sliced beef roll with asparagis, bacon and scallion,
cooked in tedyali sauice

Vegetable Tempura 4.00
Assorted veggies crispy battered fried

Shrimp Tem uraSZ pc(s{) 7.00
Battered shiimp. eep friea to golden crispy

Sumo Sampler 9.00
4 s guoza, Zpcs shiimp tempura, 2pcs hanimald,

4 bes trab rangoos

Beef Tataki 7.50

Seared filet mignon on the mixed green with
Japanese ponzii sauce

Coconut Shrim g 650
Golden fiied caconut ({a)vorshrimp 8 i

Shrimp & Veg. Tempura

Karashi Mixed




SASHIMI
(FISH ONLY)

NIGIRI (RAW)

2 pcs per order, Choose from Sushl or Sashim|

Tuna (Maguro) 5.00
White Tuna (Abacore ) 4.00
Super White Tuna 4,00
Salmon (Sake) 4,00
Yellowtail (Hamachi) 5.00
Scallop (Hotategai) 5.00
Red Snapper (Tai) 4,00
Squid (lka) 4,00
Flying Fish Roe (Tobiko) 4.50
Salmon Roe (fura) 4,50
Mackerel (Saba) 4.00

NIGIRI (COOKED)

2 pos per order, Choose from Sushl or Sashiml

Smoked Salmon 4,00
Eel (Unag) 5.00
Octopus (Tako) 325
Bean Curd (lnar) 3.00
Eqg (Tamago) 3.00
Shrimp (Ebi) 4.00
Crab Stick (Kan) 3.50

BASIC ROLLS

&-& pos per order
Cucumber Roll
Avocado Roll
Oshinko Roll (Pikled Radish )
Shitaki Roll (Japanese Mushioom)
Sweet Potato Roll
Asparagus Roll
Crab Stick (Kani) Roll
Shrimp (Ebi) Roll
Tuna Roll
Salmon Roll
Yellowtail Roll
California Roll

Boston Roll
Shrimp, cucumber, lettuce & spicy mayo

NY Roll .

Crispy salmon skin & cucumber *
Jade Roll

Seaueed, cucumber & avocado

Sea Chicken Roll

Cooked tuna, cucumber, avocado, mayo
Eel Roll

Eel, cucumber, avocado

Hollywood Roll

Crabneat, cream cheese, cucumber & avocado
Philly Roll .

Smoked salmon, cream cheese, avocado
Alaskan Roll

Salmon, avocado, cusumber

Spicy Tuna Roll

Spicy Salmon Roll

Spicy Yellowtail Roll

Shrimp Tempura

Crunchy shiimp, cucumber

Fish Tempura Roll

Crunchy fish, cucumber

/J‘ panese Steakhouse & Sysp; %ri

CONSUMER ADYISORY: :
Consuming raw or under ooked seafood, shellfish, eggs may incrasse vour risk
of foodk-borneliness, especially if you havecertain medical conditions
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ENTREES FROM SusHI BaR
¢ Served with Miso Soup & House Salad

Sushi Regular 16.00

7 pieces mixed sisht by chef's choice and 1 Califomia roll
Sushi Deluxe . 17.00
9 bieces mixed sushi by chef's choice and 1 California ol
Sashlml Reapular 17.00
12 pieces assarted sliced fsh and California rall
Sashimi Deluxe _ 19.00
15 pieces assorted sliced fish and Califomia roll
Chirashi , 17.00
Sushi rice topped with 12 piece assorted sliced fish fifets
Tekka or Sake Don _ 17.00
2 Sushi rice topped with & piece fresh tuna or salmon
5 Unagi Don , 14.00
0 Teriyati eel served over sushi rice
Ocean Combo 17.00
1 spicy tuna roll,  spicy salmon roll, and 1 spicy yellowtail .
American Combo v , 19.00
1 California wll, 1 shitmp tempura ol 7 crinchy wlf
Sushi & Sashimi Combo - 24.00
12 pieces of sashimi and 4 pieces of sushi and 1 spicy tuna ol
Rambow Combo _ 19.00
2 pieces of tuna, 2 pieces of salmon, 2 pieces of snapper and
1 tainbow roll
Tuna Deluxe 19.00
2 pieces o! Cyetbw fin tana, fw_,_, orwmtc tuna albacare, 2 pieces of
super white tuna and 1 5 Plﬂd W o
Sushi & Sashimi Combo For 2 40.00
15 pieces of assorted sushi, 10 bigces of sashimi and 1 spicy tuna rolls
Sumo Part?r Tray 1 50.00
16 pes. sashimi, 12 pes, SLL i, 2 chef’s special wolls
Sumo Party Tray 2 70.00 b a
20 pes. sashimi, 16 pes. Sushi, 3 chef's special rolls -
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TERIYAKI ,
Served with white or Fried Rice, Soup and Salad

Marinated Chicken Cooked on Sweet & Clitreous Sauce

and Yegetables, Cooked on Hot Skillet

Chicken 13.95
Sh‘r[mp;l Beef or Salmon 14.95
TEMPURA

Thin Slice of Meats and Vegetables are Dipped In
Batter, Deep Frizd To Golden and Crl sy

Served w. Houss Speclal Sweet Sauce

Cholce of White Rlce or Fried Rlce

Vegetable 9.95
Chicken £ %A 13.95
Shrimp | {4’ }, 15.95
YAKI UDON

Thick Wheat Noodles That Stir-Fried with Meat and
Yegetable In Dellclous House Speclal Terlyakl Sauce

Seafood 375
Chicken M4
Shrimp 12.50

Chicken Yaki Udon

PaD THAI

Rlog Noodles Stir Fried with Egg and Scallions
Seryved with Feanut and Lime

Chicken 11.95
Beef 12.50
Shrimp 12.50

THAI PINEAPPLE FRIED RICE
OR FRrRIED RICE

Plain Fried Rice 7.00
Chicken 8.50
Beef 9.25
Shrimp 9.25

Seafood 10.50

geef Teriyakl B

SPICY GREEN OR
SWEET RED CURRY

Broccolls, Fotatoes, Onlons, Zucchini, and Basll In A Thal
Splcy Green Curry or Red Curry Coconut Milk Sauce
Cholce of White Elce or Frisd Elce

Shrimp 12.50
Chicken 11.95

BEEF NIGIMAKI 15.75
Stices of beef wll with asparagus, green onion and
bacon, cooked in special sweet tedyaki sauce
Senved with white tice or fiied rice and salad

DINNER BENTO BOX

Traditional Japanese Box Contalner Entree.

Served with Flred or White Elog, Salad and 2 Sides
of Your Cholge. Cholce of Tempura Yegetables,

3 pes Gyoza, California Roll or Spring Roll

Chicken Teriyaki 15.95
Shrimp or Beef Teriyaki * 17.95
Scallop or Salmon Teriyaki .. 17.95

ento BO% Shiirap Terlvaki Bente Box

BEVERAGES

Soda, Green Tea, Ice Tea or Coffee 2.50
A'Oha Soda J.Ipmcsm'(uﬁ maible sods 2.50

Coke, diet coke, Dr. pepper, sprite,
diet dr. pepper, lemonade, sweet tea,
unsweet tea, coffee

T - L 1 .
lease see our beverage menu for camnplete list

DESSERT
Cheese Cake Tempura 4,95
Cheese Cake 4,50
Ice Cream Tempura 4.50
Ice Cream {3Scocp) Vanill, Chocoke 325

Chocalate Lava Cake 4,95
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‘ Crawfish Rall

v Sumo 10.50
Shrinq;« tempuia & auomber bppm’ w, eel & avocads,
Fire Island 10.50

Shrizrp tempura & wolado bpped w, spicy tung, spicy meyo
& ed sauce,

Crazy Tuna 10.50
Tung, cuconber & avocado topped w. shicy kg, crunchy &
spicy chili sauce,

Volcano 8.00
CSKJ}::,‘ yellowtal & cucionder topped w, cundy flae & shicyj

ii sctice,

Rainbow 8.50
Cnfformla ioll topped w, kg, samon, wd siapper & avocads,
Dragon Roll 8.50
Ed & cucumber topped w, avocade,

Dream Roll = 8,00
Shiimp tempuia, tamage, mocads, cucumber & totio,
Spider Roll 9.00
Fied soft hell cra, dethace, cuconber & spicy mejo.
Dynamite 8.75
White tung, avcado, auconber deep fited, w, e sauce on fop.
Super Crunch 8.75
Eéa'a,e."ewno‘wsq a.u:wan avocado & shicyy mapo, dozp fited

w, el sauce on top.

Highland Roll 11.00
Shrinp tempuia, cucinber, topped w, toasted spicy cratmest,
Fancy Rainbow 11.00

Salmon, ko, cuconder inside topbed w, white dung, sabmon,
ied siapper, avocads & four different colors of tobio,

Crawfish Roll 10.50
Light shicy craufih, crabment, aocado, cuciontier . whido
wishped w, spocial s0if paper,

Black Dragon Roll 10.50
Cmﬁmt, cmndaq &splaf o isidg bplbed w, eel, avocads

& edl sauce,

No Name Roll 9.75
Spicy elloo el crunchq topped w, shiay tuna, sweet hill sauce.

Sunny Roll ’11.00

Green River 11.00
Shibrp tempuas, ed, avocato & cuconber inside, tapusp&q{ _
crabmest iy spéum' oy paper. % 3
South California 11.00

Ciatoneat mao, tomag isids, top w. shicy ciatmeat, tobiko,
toasted,

Vegas Roll 11.00
Shr‘i»? éempum, cha&\ el on l‘pp . v:n:wﬁn'l sadad.
Polar Bear Roll 10.00
Crabmeat, aocado, cheese w, smoked sadmon on top.
Gold Point 11.00

Spicy satmon, cratmest salad, awecado Scucoomber cream

s . soyf paper and dezp fiied.,
Anaconda Roll 11.00
Shibrp tempura, cream cheese, od, smoked salmon on top w,
ted g ﬁ«t:r (oﬁd}i'o. i
ASU Roll 11.00
Spicy craufih, crabimeat, aocado, dheese and seaied sper
white bma on top.
Red Wolf Roll 10.00
Craufish, avacods, cream dhesse, crah medt, with dhef special
AU,
Oh My Gosh *« 11.00
Daqz _friai with sm}qed sezfmn, avocm’a, ciwan dheese and
spicij ciabmest on bp
Jonesboro Roll 11.00
Cranfish, avocado, dheess, crafment and seaed flet migaon on

top, with chef's speam' sauce

Cow Boy 11.00
Shri.'.'y: fam}mm, avocado, hesse and o pqher wiqb with crah

on top

Rocky Mountain 11.00
Degp fiied with assorted seafood on top with c’fze]" s special sauce




HIBACHI

TRADITIONAL HIBACHI
GRILL ENTREES

Cook an Traditional Japanese Teppanyakl Gril.

Served with Fried Rice, Wegetables and House Salad
{Extra 50¢ for Soup)

Hibachi Chicken 15.95
Filet Mignon 19.95
Sukiyaki Steak 17.95
(Sliced Steak stir-fried with Veggies)
Steak 17.95
Hibachi Ribeye 18.95
Hibachi Calamari 17.95
Hibachi Shrimp 19.95
Hibachi Scallop 19.95
Hibachi Salmon 19.95
Hibachi Mahimabhi 19.95
Hibachi Lobster (2 Tails) 26,95
Hibachi Vegetables 10.95

Share Plate (include Sou, Sdad & Fried Rz 5.00

HIBACHI COMBINATION KIDS MENU ¢z o unoen

: s Hibachi Chicken 9.25
Steak & Shrimp 20.95 Served with fried dice, vegetable and salod
Steak & Chicken 19.95 Hibachi Steak 10.95
Shrimp & Scallop 20,05 Served with fried rice, vegetable and salad
: : ; : 9 : Hibachi Shrim 10.95
FI‘”et Mlgnon & Shnmp C_.l Scanop 2%'95 Served uith futed fice F\)erjei‘ahk and salad
Fillet Mignon & Lobster 31.95 CrISJ)y Honey Chlrken 895
Lobster, Shrimp & Scallop 31.95 Served with fiied rice and salad
Steak, Chicken & Shrimp 23.95 Crlspy Honey Shrimp 10.95

Served with fried rce and saled

i i i & i 7 5 ; .
Fillet Mignon, Chicken & Shrimp 26.95 Chicken'Nugget & French Fries 3B

Fillet Mignon, Lobster & Scallop 33.95 b 2
T
ADDITIONAL ORDERS §
with Purchase of Reqular Hibachl Entree Only
Fried Rice 3.35 Scallop 725 %
Noodles 3.95 Shrimp 695 /-
Vegetable 35 Lobster 12.00
Chicken 575 Fillet Mignon  8.50
Steak 6.75 Salmon 6.75

Please note: Hibachi Grill are reserved for customers ordering from Hibachi grill menu only. At least 1/2
of your party order from grill. You are served by both Hibachi chef & server who equally share all gratuities
We reserved the right to charge gratuities of parties of 6 or more




